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METHOD OF CURING AND PROCESSING 
POULTRY PRODUCTS 

5 DESCRIPTION 

Related Application 

This application relates to provisional application serial number 
60/260,008, filed January 4, 2001. 

10 

Technical Field 

The present invention generally relates to curing and processing poultry 
and meat products and in particular to methods for curing and processing sliced 
poultry and beef products. 
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Background of the Invention 

To impart a smoked or cured flavor to beef and poultry, a smokehouse 
treatment was employed. Historically, this treatment was achieved by slow 
cooking in smokehouses or in oven conditions which imparted the desired 
2 0 flavor characteristics. Modern techniques employ cooking ovens which heat 
the product to a core temperature of 1 15°-140°F during a 4 to 5 hour cook 
cycle. The "smokehouse" treatment cooks-off the marinade solution leaving 
behind the seasoning carried in the solution both curing the meat and poultry 
and imparting a desired flavor profile. 

2 5 Prior to exposing the product to such a treatment whole poultry or meat 

parts were injected with a pickle or marinade solution. Following such 
injection, whole meat and poultry parts were maintained for a selected period 
of time sufficient for the product to absorb the marinade or pickle solution. 
Thereafter, the infused meat or poultry product was slow cooked to a desired 

3 0 doneness and thereafter sliced into selected thickness and commercial sizes. 
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It is apparent from the above that prior art methods are both time and 
energy intensive and contribute greatly to the cost of producing cured and 
flavored meat and poultry products. In addition with the market for fully 
cooked and flavored sliced poultry and meat product gaining in consumer 
5 popularity, prior to the development of the present invention, a need existed for 
methods to cure and process poultry and meat products by reducing the costs 
and time associated with injecting whole poultry and meat products with 
marinade or pickle solutions followed by time consuming slow cooking 
methods. 

10 

Summary of the Invention 

According to the present invention, a novel method of curing and 
processing poultry, game, beef and other lean meat products into fully cooked 
sliced product has been developed that eliminates both marinade injection and 

1 5 smokehouse or other slow-cooling treatments with a significant reduction in 
processing time and cost. Essentially, the methods of the present invention 
immerse individual, thin slices of a product into a bath of marinade solution for 
a time period sufficient for the solution to permeate each slice. Thereafter, 
each slice is fully cooked to a desired doneness. 

2 0 The time period for immersion of the slices is a function of the 

porosity, moisture content and absorptive characteristics of the muscle tissue. 
Immersion times of between 3 to 30 seconds have been found sufficient to 
permeate and fully moisturize each slice. Thereafter, the permeated slices are 
exposed to rapid heating. 

2 5 Other advantages and aspects of the present invention will become 

apparent from the following detailed description of the invention. 
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Detailed Description 

While this invention is susceptible of embodiment in many different 
forms, there is herein described in detail preferred embodiments of the 
invention with the understanding that the present disclosure is to be considered 
5 as an exemplification of the principles of the invention and is not intended to 
limit the broad aspect of the invention to the embodiments illustrated. 

The method of the present invention may be practiced preferably by the 
following steps. 

Whole parts of poultry, such as chicken, turkey, ducks or geese of a 
1 0 selected weight and size are chilled to 22°F to 25°F. The whole pieces are 
sliced into individual slices of a thickness sufficient to cause each slice to 
readily absorb a marinade solution in less than 30 seconds throughout the 
entire slice. 

Next, the individual slices are immersed in a marinade tank containing 
1 5 liquid seasoning solution of the type commonly used in the art. The slices 
remain immersed in the marinade tank for less than 60 seconds. 
The individual slices are then immediately transferred to a cooking device. 
This device may include a conveyor belt having a heat conductive surface (also 
known as "belt grilling") or, as preferably practiced, by passing the slices on a 
2 0 conveyor belt through one or more microwave cooking chambers. 

While the specific embodiments have been illustrated and described 
with reference to a preferred commercial operation, numerous modifications 
come to mind depending on the variables presented by other commercial 
operations, all without significantly departing from the spirit and intent of the 
2 5 invention. For example, the methods of the present invention may also be 

practiced on other game and other lean meat and poultry products. The scope 
of protection is only limited by the scope of the accompanying Claims with 
reference to this specification. 



